
C H R I S T M A S  M E N U  2 0 2 6
2  C O U R S E S  - £ 3 3.0 0     |     3  C O U R S E S  - £ 4 0.0 0

S P I C E D  B UT T E R N U T S Q UAS H  S O U P VG  |  G F OA 
With crispy sage and garlic oil

BEETRO OT GRAVLAX D F |  G F OA 
With celeriac remoulade and toasted ciabatta

S M O K E D  MAC K E R E L PÂT É G F OA  
With horseradish cream and crostini 

MAP LE  G LA Z E D  P O R K  B E LLY  
& B LAC K  P U D D I N G  S K E W E R S D F 

With  bramley apple sauce

S TA R T E R S

C H R I S T MAS  P U D D I N G VG OA  |  G F OA 
With brandy cream sauce

IND ULGENT TRIPLE CHO C OLATE BROWNIE G F 
With chocolate ice cream, melting chocolate dome 

and warm butterscotch sauce

G IAN T P R O F I T E R O LE 
Filled with orange & almond crème pâtissière and a blood orange sauce

T R I O  O F C H E E S E S  + £ 3.5 0  
With chutney and crackers

V E GAN  D E S S E RT O P T I O N  AVAI LAB LE  O N  R E Q U E S T

D E S S E R T

R OAS T E D  B R EAS T O F T U R K EY G F OA 
With chestnut stuffing, duck fat roast potatoes, pigs in blankets,  

buttered vegetables with a redcurrant jus & bread sauce

BRAISED RUMP OF BEEF 
In a rich pannage porter sauce with roasted garlic mashed potato,  

confit carrot and buttered greens

S EAF O O D  LI N GU I N E 
With tiger prawns, crab and greenlip mussels in a Champagne sauce

GAR LI C  R OAS T E D  AU B E R G I N E G F |  VG 
With sun dried tomato houmous, crispy brussel sprouts  

and chestnuts with a cranberry and sage crumb

M A I N S

C H R I S T MAS  M E N U  AVAI LAB LE  F R O M  2 6 T H N OV E M B E R  – 3 1 S T D E C E M B E R  BY  P R E  O R D E R  O N LY,  R E Q U I R I N G  A  
£ 3 0  D E P O S I T T O  S E C U R E  T H E  TAB LE .  P LEAS E  C O N TAC T H E LLO @ M O N K EY B R E W H O U S E .C O.U K  F O R  R E S E RVAT I O N S .

P LEAS E  N OT E  A  D I S C R E T I O NARY  12.5 %  S E RV I C E  C HAR G E  W I LL B E  AP P LI E D  TO  B O O K I N G S  O F 10  O R  M O R E .

VG - Vegan    |   GF - Gluten free    |   DF - Dairy free    |   VGOA - Vegan option available  |  GFOA  - Gluten free option available    |   DFOA  - Dairy free option available  
Please speak to a member of the team regarding any allergies or dietary requirements


